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Canning  temperatures  for  low-acid  vegetables,  meat,  and  poultry  In 
pressure  canner.  


Canning  temperatures  for  fruits,  tomatoes,  and  pickles  in  waterbath  canner. 


Cooking  temperatures  destroy  most  bacteria.  Time  required  to  kill 
bacteria  decreases  as  temperature  is  increased. 


Warming  temperatures  prevent  growth  but  allow  survival  of  some  bacteria. 


Some  bacterial  growth  may  occur.  Many  bacteria  survive. 


DANGER  ZONE 


Foods  held  more  than  2  hours  in  this  zone  are  subject  to  rapid  growth  of 
bacteria  and  the  production  of  toxins  by  some  bacteria. 


Some  growth  of  food  poisoning  bacteria  may  occur. 


Cold  temperatures  permit  slow  growth  of  some  bacteria  that  cause  spoilage. 


Freezing  temperatures  stop  growth  bacteria,  but  may  allow  bacteria 
to  survive.  Foods  can  spoil  at  temperatures  below  freezing.  Do  not  store 
food  above  10°  F  for  more  than  a  few  weeks. 


DO  NOT  STORE  RAW  MEATS  FOR 
MORE  THAN  5  DAYS, 
ALL  POULTRY,  FISH  OR  GROUND 
MEAT  FOR  MORE  THAN  2  DAYS 
IN  THE  REFRIGERATOR 
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SUMMERTIME 

  AND  FOOD  SAFETY 


CHARLIE  — 


"HI!  I'm  CkoAtle-,  one 
the.  good  bact(ihA.a. 
I 'm  In  tkz  iood  yoa 
iicU.,  tkd  cuA  you  bn.Q,aXh, 
tkd  MoXzK  Ljo  a  d/vink. .  " 


You  CAN  prevent  food-borne  illnesses 
according  to  Dr.  Evelyn  Spindler,  nutri- 
tionist   with  the  Extension  Service,  U.S. 
Department  of  Agriculture.     It's  often  poor  food-handling  practices  in  the  home 
that  cause  food-borne  illnesses     in  the  family  —  even  though  the  food  at  the 
point  of  purchase  was  safe  to  eat.  Dr.  Spindler  emphasizes. 

What  happens  in  the  home?    Even  on  your  way  home  the  groceries  may  be  sit- 
ting in  a  warm  car  while  you  do  other  errands. 

SAL  — 

This  allows  bacteria  to  grow.     Get  your  food 

"And  I'm  ScdlmonQjUa, 

home  where  you  can  put  it  in  the  refrigerator     ong,  o{\  thz  bad  bcic- 


or  freezer  promptly.     Remember  the  basic 

^  Food  Safety  Practices   

*  Hot  foods  should  always  be  served  HOT 
(above  140©  f) . 


to^KZci.    Ja^t  call  me 
Sat.    I 'm  lound  In 
n.cm  mnat,  l-iitk,  poaZ- 
fiy,  and  egg4,  and 
I'm  canxidd  bij  diAty 
kand6.    I  can  maku 
pzopta.  ^-Lck. " 


*  Cold  Foods  should  be  served  COLD   (below  40°  f) . 

*  Don't  let  cooked  food  stand  at  room  temperature  for  more  than  2  or  3  hours, 
(That  includes  preparation,  storage,  and  serving  time). 


*  Hands  should  always  be  clean  when  you  handle 
any  food.     After  handling  raw  meat,  fish, 
poultry,  or  eggs,  wash  your  hands  with  soap 
and  hot  water  before  working  with  other 
foods.     This  prevents  spreading  bacteria 


Some  Special  Food  Safety  Problems 
Meat  and  Poultry 

If  you  are  planning  on  preparing 
a  roast  turkey... the  safest  method  is 
not  to  stuff  the  turkey;  cook  it  sepa- 
rately. 
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STAPH  — 

"Von' t  {^o^qqX  me.  I'm 
Staphylococcus ,  anothdh. 
o{i  the  bad  bactc^a.  h\y 
nickname' i>  Staph.  I 
come  {i^om  -6neeze4,  coughs, 
and  coJictoJih  hands  and  I 
lonm  a  tox-ln  tn  hans, 
custah.d-(^iZlcd  ^oods, 
cKcam  ptci,  unAcinlg- 
e^atdd  cooked  meat,  and 
daJjiy  products .  Cooking 
kilU  me,,  but  not  my 
toxtn!" 


(Con't.  on  page  4) 
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After  mixing  a  large  quantity       of  stuffing,   cook  it  immediately.     Stuffing  is 
a  breeding  place  for  bacteria.     Letting  large  masses  of  lukewarm  stuffing  stand 
at  room  temperature  encourages  bacteria  to  grow. 
Gravy 

Broth  and  gravy  are  especially  subject  to  spoilage.     Cool  leftovers  quickly  and 
put  them  in  the  refrigerator.     Don't  hold  broth  and  gravy  more  than  a  day  or  two. 
To  serve  again,  reheat  and  boil  for  several  minutes  before  serving.     Always  serve 
hot. 

Cream  Pies  and  Puddings 

Cream  pies  and  cream  puffs  are  foods  often  involved  in  food  poisoning.  Since 
cream  pies  and  cream-filled  pastries  get  soggy  if  refrigerated  too  long,  it  is 
a  temptation  to  leave  them  at  room  temperature.     Don't.     This  encourages  bacteria 
to  grow.     Fill  pastry  as  close  to  serving  time  as  possible. 
Sandwiches  and  Salads 

Special  care  is  needed  for  ham  sandwiches,  turkey  and  chicken  salads.     And  deviled 
eggs!     But  --  you  could  prepare  the  sandwiches  --  freeze  --  then  thaw  as  needed. 
If  you're  planning  to  serve  chicken  salad,  why  not  freeze  the  cubes  of  chicken 
and  use  them  in  preparing  the  salad?     They  will  thaw  as  the  salad  stands,  keeping 
it  as  cold  as  possible.     All  salads  should  be  prepared  carefully  —  under  sani- 
tary conditions ...  clean  hands,  utensils  and  work  surfaces.     Mixtures  of  foods 
that  require  several  steps  and  handling  such  as  meats,   fish  and  salads  are  most 
likely  to  be  contaminated. 

Food  poisoning  does  not  necessarily  have  a  bad  smell  or  taste. Just  because 

the  food  doesn't  seem  spoiled  dosen't  mean  it  is  all  right  to  eat. 
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